NO. 69—PLA oa 2 VALUE 


MINCEMEAT PIE 


with Bett; Crocker 
Le ~NEW, EASY 
$TIR-N'ROLL PASTRY 


Flaky, Tender Pie Crust Every Time 
No Cutting in Shortening! No Guessing at Liquid! 
No Messy Floured Board! Only 4 Simple Steps! 


Preheat oven to 425°. 


Step 1. Mix together .... - 2 cups sifted GOLD MEDAL Flour 
112 tsp. salt 
Measure into same cup Y2 cup Wesson Oil 


(but don’é stir together) V4 cup cold whole milk 
then add all together to flour mixture. 

Step 2. Then stir lightly until mixed. Round up dough . . . divide in halves. Flatten 
each half slightly. 

Step 3. Place one half between 2 sheets of waxed paper (12-in. square). Roll out 
gently until circle reaches edges of paper. If bottom paper begins to wrinkle, 
turn, roll on other side. 

Peel off top paper. If dough cracks or breaks, mend by pressing edges to- 
gether or by pressing a scrap lightly over tear. 

Step 4. Lift paper and pastry by top corners; they will cling together. Place (paper 
side up) in 8 or 9-in. pie pan. Carefully peel off paper. Gently case and fit 
pastry into pan. Trim even with rim. 
Lap Coes ad place over mizcemeat fling (js cops for 8:ia, 
and 334 cups for 9-in. pie). Trim to rim. Seal by pressing gently with fork 
or by fluting edge. Snip 3 or 4 small slits near center. 
Bake 30 to 40 minutes, until nicely browned, in hot oven (425°). 

Note: To make mincemeat extra fruity, mix in a little chopped apple. 
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